Introduction

41
Lipid oxidation and microbial growth causes of deterioration in food, leading to affect their bioactivity. An alternative to remove these compounds is isoelectric 
172
Optical density was monitored at 214 nm. 
Ferric reducing antioxidant power (FRAP assay)
188
The ability of the samples to reduce ferric ion (Fe 
Anti-inflammatory properties of hydrolysates
219
The anti-inflammatory activity of the hydrolysates was evaluated according to were put onto the plate surface and incubated in the conditions described in Table 1 The amino acid compositions of the hydrolysates obtained are shown in Table 2 .
263
All hydrolysates contained glutamic acid, aspartic acid, lysine, leucine, arginine and 
Ferric reducing antioxidant power (FRAP assay)
All hydrolysates obtained prepared using Alcalase and Protamex had increases 358 in FRAP when the DH increased (p < 0.05) (Fig.2b ). An increase in the reducing power In general, at the same DH and substrate, hydrolysates prepared using Alcalase 365 showed a higher activity than those produced using Protamex, except at 20% DH . This sample has a higher AAA content (81.81 mg/g protein) (p < 0.05).
370
Moreover, it had a Phe level significantly higher (p < 0.05) than the other hydrolysates. 
373
The FRAP results obtained in this study were higher than those obtained for squid skin to form a complex with metals. In this study, it was found that the increase in DH, indicate that all hydrolysates showed a dose-dependent relation since an increase from 421 2.50 to 10 mg/mL resulted in higher DPPH radical scavenging activities (p < 0.05).
422
Hydrolysates from CPI or CMP produced by Protamex exhibited decreased DPPH 423 radical scavenging activity as the DH increased at different concentrations evaluated.
424
However, this DPPH radical scavenging activity is not verified in the hydrolysate 425 prepared using Alcalase (p < 0.05). These results indicate that antioxidative peptides 
Anti-inflammatory properties of hydrolysate
The cells were treated with different concentrations of CPI and CMP 
would initiate the peptide interaction with the surface of the negatively charged bacteria.
514
The DH is imperative to control and optimize the hydrolysis of proteins to obtain 515 reproducible and highly biologically active hydrolysates. However, in this study the DH 516 did not show a clear influence on microorganism inhibition, as shown in Table 4 In this study, a tendency of increase in inhibition zones with increase in the 526 concentration from 1.25 to 7.50 mg/mL was verified for some of microorganisms tested. hydrolysate 1 showed an inhibition zone higher than that found by these authors.
535
Hydrolysate 2, showed a higher HAA content (365.44 mg/g protein) (Table 3 ) and a
536
MW distribution of 1083 Da (Fig. 1b) that could improve the antimicrobial activity in The bacterial strains were conserved at -80 ºC in Brain Heart Infusion (BHI) Broth (Oxoid, Basingstoke, UK) containing 25% glycerol (Panreac, Barcelona, 717 Spain). BHI: Brain Heart Infusion (BHI) Agar; BHI (3% NaCl): BHI supplemented with 3% NaCl; BHI (1% NaCl): BHI supplemented with 1% NaCl; PDA: 
